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209

SAVORY

perennial that srov/s one and one-half
feet hish In rockv cliffs near the sea,
but is also grown in gardens in very

pocr soil. It is used in salads and
pickles for its piquant, aromatic taste.
It is a native of the Mediterranean
countries but is grown all through
Europe. It is supposed to give salads
a pleasant flavor. The foliage resem-
bles parsley.

TYPES AND VARIETIES: There are no
particular varieties. GOLDEN SAM-
PHIRE (Inula crithmoides) is another
species but is used in a similar man-
ner. MARSH SAMPHIRE or GLASSWORT
(Salicornia herbacea} is found grow-
ing in brackish water in North Amer-
ica and also is used for pickling.

SOIL AND CLIMATIC REQUIREMENTS:
Samphire is a poor-soil plant that
must be grown in full sunshine. It
does best on the sandy loam soils
that are quite sweet but do not con-
tain much calcium. It is hardy as
long as it is not forced with too much
nitrogen. If the plant becomes too
succulent it will winterkill rather
easily.

CULTURAL DIRECTIONS: This plant is
Easy to grow and, like sage, should
be planted in the poorest, most ex-

posed, gravelly soils in the garden,
e\eu doing well i:i spots where the
soil has been Elled In with subsoil
from a cellar hole, a sell that is often
found around new Louies. It will, of
course, grow on a sandy loam soil,
but should not be fertilized. The seed
is sown in rows and the seedlings
should be thinned to 10 or 12 inches
apart in the row. The seed can also
be sown in pots and the seedlings
transplanted. After the plants are
once established, the clumps can be
divided. Three or four plants are
enough to start with in the small
garden.

INSECTS AND DISEASES: There are
no particular pests to bother these
plants. As with most plants which are
not generally grown in any quantity,
insects have not become established,

Savory

DESCRIPTION': The common savory
(Satureia kortensis) , also called SUM-
MER SAVORY, is a native of south
Europe. It is an annual with shrubby,
sterns and small pale-lilac or white!
flowers, the enure foliage having a
very fragrant odor. It grows to a
height of from six to twelve inches.
A very useful culinary herfes it is used
either green or dried to flavor soups,
dressings, salads, stews, and home-
made sausage. Green savory leaves, if
crashed and rubbed on bee stings,
will take out the pain almost immedi-
ately.

WINTER SAVCRY f Satureia mm-
tanaly a woody perennial shnjb with
purple flowers and sharp-pointed
leaves, is not so d*. Table as lie com-
mon species.

SOCL AND ClIMATiC

The savories are particularly suited